Distilled Spirits of the World

Lori Tieszen - Guest Lecturer
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DISTILLED SPIRITS
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“The Real McCoy”

- Bill McCoy, the pioneer rum runner of the Prohibition
era

- Known as The Real McCoy for never adulterating the |
alcohol

INDEX TO CHARTS
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HISTORY OF DISTILLATION




Proof of Spirit?

. Primitive distillers would determine if the spirit
was strong enough by:

. Mixing the spirit & gunpowder (50/50) with a
flame

. Burned too brightly = too strong
. Burned evenly with blue flame =
. Each degree of “proof”’ = ¥2% alcohol

. 80 Proof = 40% ABYV (alcohol by volume)



Producing Spirits: Distillation

1. Prepare raw materials (sugar source)
for fermentation

2. Fermentation

3. Distillation

4. Post-distillation

Filtering, blending, maturation, flavor,
sweetening



Fermentation

Formula:

-.Sugar + Yeast =

Ethanol (alcohol) + Carbon Dioxide + Heat

Goal of Fermentation:

-Release as many congeners (impurities) as
possible



Distillation

- The process of separating alcohol from water
and other materials

. Water boills:

. Alcohol boills:

. Continuous / Column “Coffey” Still


http://www.cognac.fr/cognac/_en/1_annuaire/index.aspx?page=goodies&univers=1_annuaire&prevention=true

Pot Still (process)

WINE HEATER (optional)
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Pot Still Images
P

Scotch Whisky French Cognac
Pot Stills Pot Still
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Column/Continuous
Still Images

2 column
Coffey Still

Multi-Column
Continuous Still



Benefits of Pot Stills

 Greater congener retention

« Multiple distilling process results in
greater array of flavor components

* Choice of size and shape affects
guality of ultimate spirit

« Appropriate for products produced
In relatively small batches

« Legally required in some cases, as
In Cognac and single malt Scotch
Whisky



Benefits of Continuous Stills

« (Can be engineered to remove
specific congeners with a high
degree of precision

« Can operate continuously

* Abllity of distiller to "fine tune"
exact components in final spirit for
taste and quality purposes

« Because of high purity potential,
appropriate for "white" spirits

« Can produce spirit at higher level
of alcohol than pot stills, and in a
single distillation
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Types of spirits/raw materials

. Grain Based
.- Whiskies
- Neutral Spirits
. GIn

. Fruit and Plant Based

- Brandy » Liqueurs

. Rum « Anise Spirits

- Tequila « Bitters


http://www.youtube.com/watch?v=OeAWy7Miza0

Grain Based

- Whiskey

. Sugar source.:

Peat Is used for

Single Malt Scotch

Irish Whiskey: Sugar source:
(Bourbon and Tennessee): Sugar source:

Pot Stills
Distilled to 190 Proof (80% abv)
Stored in oak barrels


http://youtu.be/tvi7j8hQyRU
http://youtu.be/sTHUyu-vXdQ
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Neutral Spirits

. Vodka

Sugar source:

- Continuous, Column Stills mostly

- Charcoal Filters used for purifying

Gin

.- Sugar source:

Combination of Continuous Column Stills & Pot Still

Flavored with can also use other botanical
herbs and spices




Fruit & Plant Based

. Brandy
Sugar source:

Pot and/or Continuous Distilled depending on laws

, Armagnac, Calvados, American Brandy

Sugar source:

Continuous, Column or “Coffey” Stills plus some Pot Stills

Types of Rum

Clear and Dark

Aged and Unaged


http://www.cognac.fr/cognac/_en/1_annuaire/index.aspx?page=goodies&univers=1_annuaire&prevention=true
http://youtu.be/dzaYb3RGwsY

Fruit & Plant Based

Sugar source:

Pot Distilled
Types of Tequila:

Blanco/silver, reposado, anejo
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http://youtu.be/uU8urYBd-3w

Terms to know before we go

- Fermentation

. Congener

. Distillation

. List types of spirits, name/base ingredient
. Proof vs. ABV

. Still (pot and continuous and which is used for each
spirit)
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SPIRITS SALES IN USA
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SPIRITS TRENDS IN THE USA

SPIRIT % OF TREND
SALES

VODKA 34%
IMPORTED
WHISKEY 13%

RUM 12%
AMERICAN
WHISKEY 11%

CORDIALS &
LIQUEURS 11%

TEQUILA 7%

BRANDY & COGNAC 5%

GIN 5%
PREPARED
COCKTAILS 2%
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SPIRITS ADVERTISING

- PRINT

- Newspapers, Magazines &
. OUTDOOR

. Billboards, Buses & Posters
- TV
. DIGITAL

. Websites & Blogs
- SOCIAL MEDIA

. Facebook, Instagram & Twitter



PRINT ADVERTISING
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DVERTISING

By The Cocktail Couple

Like - Comment

ﬁ _an Wagner E‘J




TV ADVERTISING
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https://www.youtube.com/watch?time_continue=1&v=AOe5FqyWJ44
https://www.youtube.com/watch?v=21RM_FSTrU0

DIGITAL/SOCIAL MEDIA.
VIDEOS

wl.. Hennessy
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Lighten up the weekend.
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https://www.facebook.com/pg/jackdaniels/videos/?ref=page_internal
https://www.facebook.com/pg/Hennessy/videos/?ref=page_internal

SOCIAL MEDIA: FACEBOOK

9"& Stoli Vodka
3 hrs - %

Great taste is global. Photo courtesy of @kesbehappy

e Hennessy added 4 new photos.
ICNNCSSY
March 19 - %

“I bring Houston to life by showing people a side of their own city that they
may not see.”

— Hector Adan, photographer and storyteller

‘\“\[‘\u//‘

Jack Daniel's Tennessee Whiskey
May 1 at 12:32pm - %

Maturity applies to more than just whiskey. Please enjoy responsibly.

s Like @ Comment # Share

1 million fans
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Top Comments ™

16 million fans



SOCIAL MEDIA: INSTAGRAM

‘ , - Following

& ” . e 3,294 likes

= ciroc It’s about enjoying the grind and
4 i taking time to unwind. Bring in the
; weekend like @djkhaled with CIROC
#SummerColada #LetsGetlt

load more comments

fernandezfamily @curtrgrs @kcyouthere
Have you had this yet???

iamsoulless_ramirez_666 Be ready!

kriistiin09 @ciroc is this being released in
Canada?

shiannemarie879 | can't find it in stock
anywhere near me @@

take_notez87
itsallqueen Out Of Stock in H-TOWN
marti_te27 Another one!!!

mrs.frazierdanie This ain't nothing but
the truth X% L wwwe

drew.gabruch @thatguy.ez15

139k followers - Vil T
286k followers

jackdaniels_us

3,343 likes

jackdaniels_us The Jack Julep
2 parts Jack Daniel’s Old No. 7
1 dash of sugar

1 mint sprig

crushed ice

INSTRUCTIONS

Shake all ingredients vigorously with ice
cubes. Strain into a double old fashioned
glass full of crushed ice and garnish with
an extra sprig of mint. #jackjulep

load more comments

moneymarsk @erin_beaver

mindi__ @cpowell177

berichards Saving this recipe for post
baby @mad_knight89

argo250966  In no way you have to
spoil the Jack Daniels, not mixed with

anytrng, o most an ice ... nothing more‘ ” 2 3 6 k fo I I OWe rS




SOCIAL MEDIA: TWITTER

Patron Tequila @ @Patron - May 8
¥ We’'re excited to partner with @familyreach and @mingtsai for #CookingLive.
" Tune in for a special Patrén recipe. bit.ly/chefming

CIROC & @Ciroc - Apr 21
=Eerll We had an amazing week 1 at Coachella with @REVOLVE. #LetsGetlt

#FestivalSeason

236k followers

74k followers



BEVERAGE MENUS
WHY?

. Increase cocktall sales

. Influence cocktail sales

. Promote “signature” drinks
. Makes more profit

. Help consumers find an interesting cocktall



BEVERAGE MENU
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(/41 2 Enchanted Rosé Piedmont, ltaly 575

Iron Horse Brut Celebration Fairy Tale Cuvée, Sonoma 11.00
Taittinger Brut La Frangaise Reims, France 14.50

WHITE WINES
Moscato Allegro California, USA 650
Pinot Grigo, Italy 575
Ferrari-Carano Fume Blanc Sonoma County, USA 950

= x3%= COLLABORATION MENU e
B E 8 B8 s HIGH-END

Bogle Vineyards Pinot Noir California, USA 7.50
Kendall Jackson Cabernet Sauvignon Vintner's Reserve California, USA s.00
Captain's Choice Cabernet Sauvignon California, USA 8.25

RESTAURANT [

SCOTCH
Dewar's White Label 575 Chivas Regal 8.25
Johnnie Walker Black 525 Johnnie Walker Blue 35.00

SINGLE MALT
Macallan Select Ok 7.25
Macallan Whisky Maker's Edition 1050
Macallan Estate Reserve 59.00

Robert Mondavi Merlot Private Selection California, USA 7.25
Ll

C(0GNAC

Rémy Martin VSOP 7.25 Courvoisier VSOP 7.25
Rémy Martin XO 975 Courvoisier XO 975

Hennessy Paradise 4200 Rémy Martin Louis XIII
II‘D/7-7)77') &n m(r M loz. 105.00, 11/2cz. 165.00, 2 2. 200.00
HREYE-17) I H E E
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IDEAS FOR BEVERAGE
MENUS

. Google “top cocktails” for ideas

- Develop drink ideas off of restaurant theme

. Think of alternative drink times:

. Brunch cocktalls
. Happy hour cocktalls

. After dinner cocktails/coffee drinks



INTERACTIVE ACTIVITY

. 6 Groups: Each develop 2 drinks for a drink
menu for the following cuisine:

1. Itallan Restaurant/Bar

2. French Restaurant/Bar

3. Chinese Restaurant/Bar
4. American Restaurant/Bar
5. BBQ Restaurant/Bar

6. Sushi Restaurant/Bar



TIMING

- WORK IN GROUPS: 20 MINUTES

- PRESENT TO THE CLASS: 5 MINUTES EACH

- RESTAURANT THEME/TYPE

. 2 COCKTAILS

YPE

- NAME

- HOW IT IS SERVED



THANK YOU
FOR

YOUR

ATTENTION!
ANY QUESTIONS?




